
N A L T A 
C H E E S E  H O T P L A T E  1 5 5 : -
Cheese aged in spruce bark from Jurss 
dairy, levain bread from our bakery and 
pickled spruce shoots.
Mandrarossa Cavadiserpe 2019, Merlot, 
Alicante Bouschet, Italy, 149/596:-

G A H K K U  B I A N C O  1 4 5 : -
Traditional Sámi bread baked over embers, 
whitefish roe from Lövånger, shallots, 
lemon sour cream and Västerbotten cheese.
Kein Name Rheinhessen Trocken 2024, 
Riesling, Germany 125/500:-

C R O Q U E T T E S  7 5 : -
Västerbotten cheese croquettes with chili 
mayonnaise and Svedjan farm cheese.
Champagne Deutz, Brut Classic, 172/998:-

F O R E S T  M U S H R O O M  S O U P  1 4 5 : -
Lingonberries-cured reindeer, salt-baked 
rutabaga, pickled onion, reindeer broth 
and sautéed chanterelles.
Marqués de Vitoria Reserva 2018, Rioja, 
Spain, 145/580:-

Y E L L O W  P E A  9 5 : -
Hummus made from Swedish yellow peas, 
chimichurri and levain bread from our 
bakery. 
Walnut Collectables 2023, Sauvignon Blanc, 
New Zeeland, 182/756:-

P E R C H  1 2 5 : - 
Beets with goat cheese cream from 
Skärvången, hazelnut butter, roasted 
hazelnuts and house honey.
Alba de vetus 2023, Bodegas Vetus, 
Albarinõ, Rías Baxias, 165/660:-

F Ö R H O J T 
C H A M P A G N E  1 7 2 : -
Deutz, Brut Classic

R I E S L I N G  1 2 5 : -
Kein Name Rheinhessen Trocken 2024, 
Riesling, Germany

L A G E R  9 5 : -
The Wood Hotel Lager, 33 cl

A P P L E  P I E  1 7 5 : -
Apple liqueur, red apple syrup & vanilla 
foam. 

B L A C K C U R R A N T  G T  1 6 5 : -
Swedish gin and organic blackcurrant 
tonic. 

C L O U D B E R R Y  M O C K T A I L  1 1 0 : -
Non-alcoholic.

S O M M E L I E R  F L O W E R  7 9 : -
Non-alcoholic.

J U S T  A  T A S T E
C H I P S  4 5 : -

from Nalta Norrland 

H A N D C R A F T E D  C U R E D  M E A T  5 5 : -
from Nyhlèns Hugosons

T H E  C H E E S E  B I T E   5 5 : -
One locally produced cheese, our homemade seed crispbread,  

and autumn marmalade. 
Rheingau Riesling Auslese 2023, 5cl, 110:-

M A N D E L S ’  S H A R I N G  P L A T T E R ,  S M A L L  1 5 5 : - / L A R G E  2 5 5 : - 
Small: Two types of Swedish charcuterie, one piece of local cheese, our 

seed crispbread, and autumn marmalade.  
Large: Three types of Swedish charcuterie, two local cheeses, our seed 
crispbread, autumn marmalade, Marcona almonds, and tonight’s selection.

Valpolicella Classico 2023, Corvina, Corvinone, Italy, 186/744:-

Dishes marked with our sustainability symbol
have a low climate impact, less than 1 kg 
CO₂according to WWF’s Food Calculator.

Do you have any dietary requirements?
Please ask us what we can do for you.



S E  P A S S
B E E T S  1 2 5 : -
Beets with goat cheese cream from 
Skärvången, hazelnut butter, roasted 
hazelnuts and house honey. 
Walnut collectables 2023, Sauvignon Blanc, 
New Zeeland, 182/756:- 

S T E A K  T A R T A R E  H A L F  1 7 5  S E K  /  F U L L 
W I T H  F R I E S  2 3 5 : -
Lightly cured tartare from dry-aged cow 
at Laukergården, mushroom mayonnaise, 
cured and smoked egg yolk, pickled autumn 
mushrooms and Jerusalem artichoke chips.
Mandrarossa Cavadiserpe 2019, Merlot, 
Alicante Bouschet, Italy, 149/596:-

G U R P I  T O A S T  1 9 5 : -
Traditional Sámi delicacy with onion 
marmalade, Vindelnsmoked pork belly, 
truffle cream cheese, grilled levain  
from our bakery and Svedjan farm cheese.
Cascina Valle Asinari 2022, Barbera 
d’Asti, Italy, 189/756:-

C O D  1 9 5 : -
Cod loin with cauliflower purée, 
langoustine foam and pickled autumn 
mushrooms.
Robert Mondavi Vint 2023, Chardonnay,  
USA, 149/596:-

P A L T S C H W I M M E N  1 7 5 : -
Butter-fried, mushroom-filled potato 
dumpling, cabbage and mushroom broth, 
pickled kohlrabi, fried kale and browned 
chanterelle butter.
Fabien Duveau 2022, Les Menais, Cabernet 
Franc, France, 179/716:-

W I L D  D U C K  1 7 5 : -
Butter-fried, mushroom-filled potato 
dumpling, cabbage and mushroom broth, 
pickled kohlrabi, fried kale and browned 
chanterelle butter.
Valpolicella Classico 2023, Corvina, 
Corvinone, Italy, 186/744:-

T O N I G H T ’ S  G A M E  S P E C I A L  2 2 5 : -
Jerusalem artichoke purée, baked pointed 
cabbage, goat cheese sauce from Skärvången 
and dried lingonberries.
Château de Barbe Blance Rouge 2020, France 
198/792:-

T V E S ÅV E L
H E R B  B U T T E R E D  F R I E S  W I T H  S V E D J A N 
F A R M  C H E E S E  5 5 : - 

P U M P K I N  P U R É E  4 5 : - 

C A U L I F L O W E R  P U R É E  4 5 : - 

J A L A P E Ñ O  M A Y O N N A I S E  2 5 : - 

M U S H R O O M  M A Y O N N A I S E  2 5 : - 

C H I L I  M A Y O N N A I S E  2 5 : -  

L E T  U S  D E C I D E
C H E F ’ S  S E L E C T I O N ,  4  C O U R S E S   5 4 5 : -
Having trouble deciding? Let us choose  
our favourites and serve them to the 
entire table. 
Wine pairing with the Chef’s Selection, 
Three carefully matched servings,  
425:-/person

Do you have any dietary requirements?
Please ask us what we can do for you.

Dishes marked with our sustainability symbol
have a low climate impact, less than 1 kg 
CO₂according to WWF’s Food Calculator.



K A F F E 

Bryggkaffe 35:- 
Espresso 18:- 
Dubbel Espresso 36:- 
Latte 49:- 
Cappuccino 46:- 
Americano 36:- 
Macchiato 39:- 

P E R  4  C E N T I L I T E R 

C O G N A C 
Grönstedts extra 240:- 
Grönstedts XO 170:- 
Grönstedts VSOP 150:- 

W H I S K E Y 
High coast brewery 
Berg/Timmer/Hav/Älv 220:- 

R O M 
No.1 Caribbean Dark Spiced 95:- 
No.1 Caribbean White Spiced 95:- 

D E S S E R T S
C R È M E  B R Û L É E  1 0 5 : -
Coffee ice cream, hazelnut praline and 
whipped chocolate ganache.
Bacalhoa, Moscatelde Setubal,  
Portugal, 5 cl, 110:-

S N O T T R E N  1 1 0 : -
Caramel mousse, sea buckthorn soup, 
cloudberry sorbet, hazelnut brownie and 
tonka meringue.
Blue label 5 puttonyos, Royal Tokaji 2017, 
Hungary, 5 cl, 110-

A U T U M N  A P P L E  1 1 0 : -
Apple sorbet, apple compote, yogurt foam 
and cardamom Mazarin tart.
Brännlands Ice Cider, 5 cl, 120:-

T H E  C H E E S E  B I T E  5 5 : -
One piece of local cheese, our seed 
crispbread and autumn marmalade.

O N E  S C O O P  O F  S O R B E T  4 5 : -

O U R  O W N  P R A L I N E  3 5 : -

C O F F E E
Brewed Coffee 35:- 
Espresso 18:- 
Double Espresso 36:- 
Café Latte 49:- 
Cappuccino 46:- 
Americano 36:- 
Macchiato 39:- 

P E R  4  C L 
C O G N A C 
Grönstedts Extra 240:- 
Grönstedts XO 170:- 
Grönstedts VSOP 150:- 

W H I S K E Y 
High coast brewery 
Berg/Timmer/Hav/Älv 220:- 

R U M 
No.1 Caribbean Dark Spiced 95:- 
No.1 Caribbean White Spiced 95:- 
 

M A N D E L ’ S  C O C K T A I L S 
B L A C K C U R R A N T  G T  1 6 5 : -
Blackcurrant gin & blackcurrant tonic.  

S T O R M Y  G T  1 6 5 : -
Kurjoviken’s “Stormy” gin & tonic.

B L U E B E R R Y  1 7 0 : -
Blueberry vodka, blueberry syrup,  
vanilla & blueberry foam.  

A P P L E  P I E  1 7 0 : -
Apple liqueur, red apple syrup &  
vanilla foam. 

F O R E S T  G O L D  1 8 0 : -
Vodka, cloudberry liqueur, cloudberry 
syrup & vanilla foam. (Cloudberry – a 
Nordic wild berry)  

H O T  M A R G A R E T A  1 8 0 : -
Tequila, Cointreau, chilli & pear.

P U M P K I N  S P I C E  1 7 5 : -
Vodka, coffee liqueur & cream.

A P P L E  G I N  S O U R  1 8 5 : -
Apple gin, apple liqueur & red apple syrup.

B L A C K B E R R Y  S O U R  1 8 5 : -
Vodka & blackberry liqueur.

C O F F E E  K A R L S S O N  1 6 0 : -
Cointreau, Baileys, coffee & cream.

I R I S H  C O F F E E  1 5 0 : -
Whiskey, coffee & cream..

Do you have any dietary requirements?
Please ask us what we can do for you.

Dishes marked with our sustainability symbol
have a low climate impact, less than 1 kg 
CO₂according to WWF’s Food Calculator.


